royal adelaide

SHOW

2010 Royal Adelaide Show - Competition Results

COOKERY

OPEN CAKE DECORATING
Class 1 Master's Section Special Occasion Cake, one or more cakes, tiered or otherwise.
1 1 Brenda Damen
2 2 Natalie Halstead
3 3 Bette-Anne Smith
Class 2 Master's Section Floral Sugar Art, floral table arrangement.
1 6 Bette-Anne Smith
Class SP MOST SUCCESSFUL CAKE DECORATING EXHIBITOR IN MASTER'S SECTION
1 Bette-Anne Smith
Class 3 Intermediate Section Wedding Cake, Humorous/Cute
1 13 lana Rofman
Class 4 Intermediate Section Special Occasion Cake, (small), Traditional
1 16 Susan Clarke
2 15 Jillian Harrison
3 17 Fiona O Connor
Class 5 Intermediate Section Novelty Cake
1 23 Valmai Auricht
Class SP MOST SUCCESFUL CAKE DECORATING EXHIBITOR IN INTERMEDIATE SECTION
1 Susan Clarke
Class 6 Open Section Floral Art, Art Deco Wired Spray
1 31 lana Rofman
2 32 Bette-Anne Smith
3 29 Fran Molineux
Class 7 Plaque, featuring modelling and royal icing skills
1 34 Marlene Sneyd
Class 8 Open Section Miniature Wedding Cake
1 44 Fran Molineux
2 37 lana Rofman
3 41 Shahril Shamsudin
4 40 Susan Clarke
Class 9 Open Section Freestyle Sugar Art A Children's Story Book
1 52 Lesa Shaw
2 50 Fran Molineux
3 55 Susan Bateup
Class 10 Open Section Gingerbread House, handwork only.
1 63 Fran Molineux
2 66 Marlene Sneyd
3 64 Sarah Pfeiffer
Class 11 Open Section Special Occasion Cake, "101 Years of Pigs Being At The Show"

84

Fran Molineux



2 85 Tina Douglas
3 81 Shirelee Mourdoukoutas
4 77 Natalie Critcher
Class SP MOST SUCCESSFUL CAKE DECORATING EXHIBITOR IN OPEN SECTION
1 Fran Molineux
Class 12 Special Occasion Cake
1 88 Beryl Sutton
2 90 Joyce McCall
3 87 Jillian Harrison
Class 13 Novice Section Wedding Cake Theme: Spring
1 118  Tina Douglas
2 101  Joyce McCall
3 98 Dusica Snuszka
Class 14 Novice Section Special Occasion Cake Theme: Music
1 129 Fiona O Connor
2 125  Dusica Snuszka
3 128 Emma Kemp
Class 15 Novice Section, Floral Sugar Art
1 134 Fiona O Connor
2 132 Dusica Snuszka
3 131  Simon Sporowicz
Class 16 Novice Section Novelty Cake, (small)
1 142 Rebecca Digiovanni
2 145 Fiona O Connor
3 137  Melissa Bilsborow
Class SP MOST SUCCESSFUL CAKE DECORATING EXHIBITOR IN NOVICE SECTION
1 Fiona O Connor
Class SP HIGHEST SCORING EXHIBIT IN OPEN CAKE DECORATING
1 52 Lesa Shaw
Class SP SECOND HIGHEST SCORING EXHIBIT IN OPEN CAKE DECORATING
1 63 Fran Molineux
JUNIOR CAKE DECORATING
Class 17 Junior Primary School Students Reception To Year 3 Celebration Cake
1 153  Nicole Richards
2 154  Marlene Sneyd
3 150 Chloe Davis
4 152 Rosy O Connor
Class 18 Primary School Students year 4 to 7 Celebration Cake
1 159  Claudia Richards
2 155  Katie Luscombe
3 165  Georgia Bolingbroke
4 157  Jessica Gower
4 164  Tia Davis
Class 19 Primary School Students year 4 to 7 Plaque, featuring modelling and royal icing skills.
1 168  Katie Luscombe
2 167  Jessica Gower
3 169  Georgia Bolingbroke
Class 20 Secondary School Students year 8 to 12 Celebration Cake.
1 171  Natasha Sobkowiak
2 172 Felicity Scriven
Class 22 Secondary School Students year 8 to 12 Gingerbread House, handwork only.
1 175 Sam Cave

Cookery



Cookery

OPEN COOKERY
Class 23 Bread, white
1 178  Felicity Brake
2 177  Phillipa Porter
Class 24 Bread, any grains
1 182  Sabina Caruso
2 183  Phillipa Porter
3 184  Felicity Brake
Class 25 Bread, any variety, bread make only
1 190 Karen Winter
2 186  KayJohnson
3 191  Lynette Breuker
4 193  Caren Sawers
Class 26 Scones, plain
1 203  Dale Dalton
2 199  Kelly Burns
3 201  Sandra Foreman
4 212 Karen Dutch
Class 27 Scones, pumpkin
1 214  Philipa Butterworth
2 221  Felicity Brake
3 218  Sandra Foreman
4 219  Karen Stuart
Class 28 Muffins, sweet
1 226  Franca LaBella
2 227  Margaret Curtis
3 229  Sandra Foreman
4 233 Malcolm Buckby
Class 29 Muffins, savoury
1 236  Alice Hirst
2 238  Franca LaBella
3 242 Margaret Curtis
4 235  Pauline Fowles
Class 30 Jubilee Cake, without yeast, iced
1 245  Felicity Brake
2 248  Kay Johnson
3 250  Susan Rabbitt
Class 31 Gluten Free Cookery, free choice.
1 264  Angie Jarrad
2 269  Franca LaBella
3 270  James Schmidt
4 262 Melissa Bilsborow
4 267  Deanna Gill
Class 33 Wood Fired Oven Pizza, free choice topping.
1 274  Belinda-lea Mai
2 275  Franca LaBella
Class SP MOST SUCCESSFUL EXHIBITOR IN BREADS & SCONES
1 226  Franca LaBella
Class 34 Pasties, plate of three.
1 280  Leonie Lelliott
2 279 N Tapley
3 277  Angela Wenzel
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Meat Pies, plate of three
Angela Wenzel
Emma Kemp
Sausage Rolls, five
Emma Kemp
Patricia Wakefield
Cotton E & Rymill T
Cream puffs, unfilled.
Franca LaBella
Emma Kemp
Jean Biggins
Individual tartlets, sweet or savoury.
Adrienne Martin
Franca LaBella
Emma Kemp
Apple Pie
Christine Duigan
Janet Fisher
Fruit Mince Pies, plate of three
Josephine Kirby
Sarah Lindner
Anita lannos
MOST SUCCESSFUL EXHIBITOR IN PASTRIES

Emma Kemp

Rock Buns, three
Franca LaBella
Judi Voss
Georgia Ross
Small Cakes, decorated.
Natalie Halstead
Penny Schulz
Jo Ann McKenna
Susan Clarke
Friand, any variety.
Tammy Papini
Julia Gare
Cheryl Semmler
Amanda Blair
Lamingtons, three
Ann Colyer
Judith McCann
Jennifer Williams

Jelly Cakes
Louise Pzibilla
Bronwyn Schmeiss
Tracey Manser
Madelines, three.
Emma Kemp
Powder Puffs/Sponge Kisses, three
Angela Wenzel
Judi Voss
Georgia Ross
MOST SUCCESSFUL EXHIBITOR IN SMALL CAKES
Judi Voss
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Anzac Biscuits, plate of five
Franca LaBella
Ginette Kremmidiotis
Jennifer Williams
Tim Jarrad

Biscuits, collection of three distinct varieties, two of each.
Karen Winter
Emma Kemp
Catherine Joyce

Kate Halfpenny
Florentines, three, traditional.

Franca LaBella
Kimberley Adams
Jennifer Williams

Almond Bread, or other nut or fruit.
Emma Kemp
Bec Brannan
Franca LaBella

Brandy Snaps, three, unfilled
Felicity Brake
Franca LaBella
Jennifer Williams

Shortbread, traditional
Angie Jarrad
Jennifer Williams
Franca LaBella

Cockles, three, iced
Kimberley Adams
Ginette Kremmidiotis
Emma Kemp
Mandy Clarke

Slices, three varieties, two of each.
Amanda Blair
Sarah Greenslade
Emma Kemp

Franca LaBella
Edible Standing Christmas Tree,
Jennifer Williams
Sarah Pfeiffer
Emma Kemp

MOST SUCCESSFUL EXHIBITOR IN BISCUITS

Franca LaBella

Sponge, plain sandwich, jam filled.
Kay Johnson
Leonie Lelliott
Franca LaBella

Fruit & Nut Roll
Margaret Rankin
Emma Kemp
Pauline Fowles
Kate Lister

Chocolate Cake, iced
Leonie Lelliott

Kay Johnson
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Michelle Hornabrook
Kristy Rebbeck

Tea Cake, cinnamon and sugar topping
Franca LaBella

Tracey Manser

Swiss Roll, jam filled, uncut ends
Jean Biggins
Franca LaBella

Kay Johnson

Carrot Cake
Nadia Wittkowsky
Franca LaBella
Penny Schulz
Emma Kemp

Banana Cake, iced oblong
Franca LaBella
Jennifer Williams
Rex Liebelt
Rachel Crees
Orange Cake, iced, decorated oblong.
Jennifer Williams
Franca LaBella
Wendy Chapman
Apple Cake, free choice
Deidre Ryder
Franca LaBella
Jennifer Williams
Ginger Fluff Sponge,
Emma Kemp
Jennifer Williams
Wendy Chapman
Marble Cake, not iced
David Mussared
Tracey Wurfel
Franca LaBella
MOST SUCCESSFUL EXHIBITOR IN LARGE CAKES

Franca LaBella

Meringues, plain.
Emma Kemp
After Dinner Treats, bite size.
Sarah Lindner
Emma Kemp
Franca LaBella
Pan Forté, any shape.
Emma Kemp
Ginette Kremmidiotis
Franca LaBella
Layered Cake, decorated for a special occasion
Franca LaBella
Emma Kemp
Jennifer Williams
Special Occasion Dessert, using choux pastry or meringue

Emma Kemp
Suzanne Cantor



Cookery

3 653 Franca LaBella
Class 73 Creative Cookery, free choice.
1 657  Sandy Burns
2 661 Sonia Prestia
3 663  Catherine Joyce
Class 74 Pavlova unfilled
1 665 Kerie Tonkin
2 666  Jennifer Williams
3 669 Emma Kemp
Class SP MOST SUCCESSFUL EXHIBITOR IN DESSERTS
1 Emma Kemp
Class SP MOST SUCCESSFUL EXHIBITOR IN OPEN COOKERY CLASSES OVERALL
1 Franca LaBella
Class SP MOST OUTSTANDING BAKERY PRODUCT
1 650  Franca LaBella
Class 75 Sultana Cake
1 679  Kay Johnson
2 673  Sarala Hart
3 680  Sandra Foreman
Class 76 Rich Fruit Cake, not boiled
1 682  Kay Johnson
2 709  Ann Colyer
3 697  Ginette Kremmidiotis
4 685 Anne Innes
Class 77 Boiled Fruit Cake
1 724  Jean Biggins
2 719 Franca LaBella
3 720  Maree Askell
4 718  Sandra Foreman
Class 78 Plum Pudding, any method
1 726  Sandra Foreman
2 730  Patricia Wakefield
3 737  Kay Johnson
4 736  Ruth Crosby
JAMS AND PRESERVES
Class 79 Professional Section Collection of Chutney or Relish
1 739  Nancy Bradbury
Class 80 Professional Section Collection of Sauces
2 740  Nancy Bradbury
Class 81 Professional Section Collection of Jam/Marmalade/Jelly.
2 741 Nancy Bradbury
Class 82 Professional Section  Mustard, any flavour, smooth or grainy.
1 744  Nancy Bradbury
Class 83 Open Section Fruit Bottled, in wine, brandy, liqueur or rum.
1 747  Susan Rabbitt
2 746  Robert Rankin
Class 84 Open Section Flavoured Vinegars, two varieties.
1 749  Pamela Hussey
2 748  Clare Bradley
3 752  Susan Rabbitt
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Open Section
Susan Rabbitt
Patricia Wakefield

Pamela Hussey

Open Section
Grace Kroehn
Tania Hall
Susan Rabbitt
Open Section
Robert Rankin
Zena Lea
Alice Hirst

Open Section
Grace Kroehn
Patricia Wakefield
Susan Marchant
Tania Hall

Cookery

Mustard Pickles.

Clear Pickles, whole or cut in vinegar.

Green Tomato Pickles.

Chutney or Relishes, two varieties.

Fruit Sauce, sweet

Susan Rabbitt
Zena Lea
Robert Rankin

Open Section
Steve O Brien
Colin Durdin
Karen Ashford

Open Section
Thelma Pfeiffer
Robert Rankin
Pauline Fowles
Kay Johnson

Open Section
Graeme Hart
Edward Shaw
Jane White

Open Section
Karen Ashford
Robert Rankin

Pauline Fowles

Open Section
Robert Rankin
Margaret Rankin
Susan Rabbitt

Open Section
Susan Rabbitt
Alice Hirst

Pamela Hussey

Open Section
Susan Rabbitt
Karen Ashford

Pamela Hussey

Open Section

Pamela Hussey
Margaret Koch
Susan Rabbitt

James Harrison

Sauces, two varieties.

Tomato Sauce.

Hot and Spicy Sauce.

Pickled Onions.

Sun Dried Tomatoes.

Jams, two varieties.

Marmalade, two varieties.

Marmalade, any variety.
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Cookery

Open Section Apricot Jam.
James Kernahan
Alice Hirst
Mary Furlan
Kay Johnson
Open Section Strawberry Jam.
Renee Byrne
Susan Rabbitt
David Christian
Wendy Moyle

Open Section Berry Jam
Robert Rankin
Alice Hirst
Susan Rabbitt
Open Section FigJam
Franca LaBella
Susan Rabbitt
Margaret Koch
Open Section Spreads, two varieties.
Anita lannos
Susan Rabbitt
Pamela Hussey
Open Section Collection of Jellies, two varieties.
Susan Rabbitt
Carol Ashdown
Zena Lea

Open Section Spread or Butter - Microwaved
Lisa Arnott
Susan Rabbitt
Margaret Rankin
Open Section Creative Preserving
Susan Rabbitt
Pamela Hussey
Clare Bradley

Open Section Paste, fruit based, one variety.
Colin Durdin
Susan Rabbitt
Robert Rankin
Open Section Olives, preserved, whole
Wayne Martin
Robert Rankin
Kay Johnson
Novice Section Tomato Sauce.
Maree McLeod

Enfield High School Katie Verral
Enfield High School Deo Pham
Enfield High School Max Baker

Novice Section Fresh Jam, any variety.
Pamela Hussey
David Christian
Enfield High School Chantelle Peach
Amanda Blair



Cookery

Class 110 Novice Section one jar

1 1013 Zenalea
2 993  Enfield High School Darin Bogdanov
3 1005 Enfield High School Clarice Maliakisungu
4 1010 David Rabbitt
Class 111 Novice Section Chutney or Relish
1 1017 Pamela Hussey
2 1021  Phillipa Porter
3 1025 Gordon Murray
4 1026  David Christian
Class 112 Herb Jelly
1 1028 David Christian

Class 113 Two Products, featuring apples

1 1029 Pamela Hussey
2 1030 Phillipa Porter
3 1032  David Christian
Class SP MOST SUCCESSFUL EXHIBITOR IN OPEN PRESERVES CLASSES
1 Susan Rabbitt

JUNIOR JAMS AND PRESERVES

Class 114 Primary and Secondary School Pickled Onions or Vegetables.

1 1034 Betnany Rankin
2 1033 Adam Swan
Class 115 Primary and Secondary School Creative Arrangement of Fruit, Vegetables, Herbs or Legumes.
1 1035 D Arcy Rabbitt
2 1037 Genevieve Pearce
3 1036 Naomi Byrne
Class 116 Primary and Secondary School Flavoured Vinegar.
1 1039  Austin McDonald
2 1042 Benjamin Samuel-White
3 1040 Charlotte Exelby
Class 117 Primary and Secondary School Dried Fruit or Vegetables.
1 1044 Bonney Swan
2 1043 Adam Swan
Class 118 Primary and Secondary School Jam, any variety
1 1048 Jack Webb
2 1045 D Arcy Rabbitt
3 1046 Georgia Hughes
Class 119 Marmalade, any variety, one jar.
1 1049  Michael Graham
2 1050 Bonney Swan
Class 120 Primary and Secondary School Spread, sweet, any variety
1 1053  Urrbrae Agricultural High School Hannah Gregory
2 1054 D Arcy Rabbitt
3 1052  Riley McDonald
Class 121 Primary and Secondry School Sauce, tomato
1 1056 Adam Swan
2 1055 Claire Flashman
Class 122 Fruit Sauce, any variety
1 1057 Bonney Swan
2 1058 Mitchell McDonald

Class 123 Chutney, any variety



Cookery

1 1059 Betnany Rankin
Class SP MOST SUCCESSFUL PRESERVES EXHIBITOR IN PRIMARY AND SECONDARY SCHOOL CLASSES

1 Bonney Swan



